[image: image1.jpg]KINGSWOOD
PRIMARY SCHOOL

DINGLEY VILLAGE



[image: image2.jpg]*Q*L
L4
N
- Growing Z
ﬁ Harvesting ’91
2 PRepATAN g ~
%1) Sharing Qv




Your school logo






Gourmet Pizza Toppings
Season:  Any
Type: Main
Difficulty: Easy
Serves: Eight medium pizzas
Recipe source: Liz Scott 
	Equipment:
· Chopping boards
· Chef’s knives

· Vegetable Peelers

· Grater
· Oven tray
· Tongs
	Ingredients:
· 400g Pumpkin
· 2 Zucchinis (400g)
· 3 medium Mushroom (120g)
· 1 Red capsicum (340g)
· 250g Shaved ham

· 500g Mozzarella cheese

· 250g Feta cheese



What to do:
1. Shave pumpkin and zucchini with a vegetable peeler so you have really thin strips.
2. Finely slice mushrooms.
3. Cut red capsicum into julienne strips.
4. Grate mozzarella cheese into a large bowl.
5. Cut feta cheese into 1 cm cubes.
6. Arrange all toppings neatly on an oven tray with one pair of tongs on each filling.
· Clean up your bench and wash your dishes.

· Set the table.

· Collect 2 pizza bases from other group.
· Spread each base with 2 tablespoons of the tomato pizza sauce then sprinkle with ½ cup mozzarella cheese. Arrange vegetable toppings, then finish with some feta cheese and a sprinkle of extra mozzarella cheese.
· Cook in hot oven for about 10 mins.

· Serve.
